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毎日 4~5 2~3 1/週 味噌 化学自家製一造市販 天然調味併用/週/週以下 償訳却I 業者 :flt 
1984年 74.9 15.6 5.5 4.0 22.9 41.5 35.6 26.7 60.9 12.4 


















(44.1%) (4l.9%) (11.9%) (2.1%) 1 (75.9%) (24.1%) 
表3 味噌汁摂取状況
1日あたり摂取回数 l食あたり摂取杯数
l食 2食 3食 その他 I1杯 2杯 3杯
439 161 26 44 I 645 21 1 
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Summary 
In our present study， we aimed to measure the salt concentration in miso soup in a certain area， 
where health educators were devoted to guiding the inhabitants in their eating habits in order to 
cut down on salt， and compared this salt concentration in miso soup with our 1984 measurement 
results from the same area. Furthermore， we wanted to examine the factors related to salt 
concentration. 
In our study， the salt concentration in miso soup was almost similar to the last time the 
14 矢倉紀子ほか
measurement was conducted in 1984 (over 0.98土0.28%) . However， 1 % of the local inhabitants 
changed to a lightly seasoned miso soup (salt concentration under 0.8%). Seeming1y， when some 
people seasoned the miso soup in particular， they may have beome more conscious of the salt level 
than they were before. 
In short， itis important for the health educators to guide local inhabitants not only in cutting 
down on salt but also in improving al eating habits such as cutting down on sugar and skipping 
breakfast. 
